Session 7 


Cortese, Garganega, Verdicchio, 
Fiano 


Nebbiolo, Barbera, Corvina, 
Sangiovese, Montepulciano. 
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Labelling in Italy 


Protected Designation of Origin (PDO) 
Country PDO Labelling Term 
ltaly Denominazione di Origine Controllata (DOC) 


Denominazione di Origine Controllata e 
Garantita (DOCG) 


Protected Geographical Indication (PGI) 
Country PGI Labelling Term 


ltaly Indicazione Geogratica Tipica (IGT) 


Cortese 


high acidity + 
floral: blossom 4 
green fruit: apple, pear 
citrus fruit: 

lemon 


dry 
light-bodied 
unoaked 


typically for early 
drinking 


Cortese 


NORTHERN ITALY ' 


N 


GAVI 


DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA 


DI GAVI 
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Garganega 


high acidity 

green fruit: apple, pear 
citrus fruit: /emon 
stone fruit: peach 


dry or sweet 
medium-bodied 
unoaked 


typically for early drinking 


very good or outstanding 
examples can age: 
honey 

almond 


GALBA 


= SOAVE 


DENOMINAZIONE DI 
ORIGINE CONTROLLATA 


SOAVE 


CLASSICO 
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Verdicchio 


2% + high acidity 

green fruit: apple, pear 
citrus fruit: /emon 
herbal: fennel 


dry 
medium-bodied 
unoaked 


outstanding examples can : 
age: 
honey 
nuts 


; - typically for early drinking 


VERDICCHIO 
det Castel de esi 


DENOMINAZIONE DI ORIGINE CONTROLLATA 


Verdicchio 
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Fiano 


medium acidity 
stone fruit: peach 
tropical fruit: melon, mango 


dry 

medium- to full-bodied 
oaked or unoaked 
can be aged on lees 


typically for early drinking 


outstanding examples can 
age: 

honey 

nuts 


Naples , 


FIANO B 
AVELLINO 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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Nebbiolo 


ei. high acidity 

high tannin 

red fruit: red cherry, red plum 
floral: rose, violet 

herbal: dried herbs 


typically single varietal 
typically full-bodied 
oak maturation is common 


very good or outstanding 
examples can age: 
mushroom 

tobacco 

leather 


Nebbiolo 


cantina cinghiale 


DENOMINAZIONE DI ORIGINE 
CONTROLLATA & GARANTITA 
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Barbera 


high acidity 

low to medium tannin 

red fruit: red cherry, red plum 
spice: black pepper 


typically single varietal 
simple or complex 
oaked or unoaked 


can be for early drinking 


very good or outstanding 
examples can age 


Barbera 


DENOMINAZIONE DI ORIGINE 
CONTROLLATA E GARANTITA 
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WSET 


Corvina 


high acidity 
low to medium tannin 
red fruit: red cherry, red plum 


often blended (local varieties) 
light- to full-bodied 
appassimento method 
sometimes used 


can be for early drinking 


very good or outstanding 
examples can age 
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Appass 


Corvina 


Wines from fresh grapes Wines from dried grapes 
- Valpolicella DOC - Amarone della Valpolicella DOCG 
- Valpolicella Classico DOC - Recioto della Valpolicella DOCG 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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WSET 


high acidity 

high tannin 

red fruit: red cherry, red plum 
herbal: dried herbs 


often blended (local and 
international varieties) 


medium- to full-bodied 
often oaked 


can be for early drinking 


very good or outstanding 
examples can age 


Sangiovese 


Sangiovese 


IS 


CHIANTI 
CLASSICO 


DENOMINAZIONE D/ ORIGINE 
CONTROLLATA E GARANTITA 


Jo 


CHIANTI 
CLASSICO 
RISERVA 


DENOMINAZIONE D! ORIGINE 
CONTROLLATA E GARANTITA 
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Sangiovese 


BUb OS 
LP ER0 


DENOMINAZIONE Di ORIGINE 
CONTROLLATA E GARANTITA 


“gi ee 


RISERVA 
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Montepulciano 


medium acidity 
high tannin 
black fruit: 


black plum 
black cherry 


blended or single varietal 
oaked or unoaked 


typically for early drinking 


Montepulciano 
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_  MONTEPULCIANC 


D’ABRUZZO=._ 


MONTEPULCIANO 
D’ABRUZZO 


DENOMINAZIONE Df ORIGINE CONFROLLATA 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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